
FISH AXD ?~VlLDLIFZ SERVICE 

For Immediate Belease 

KWG UEUXS MORE FISH FO2 US23 OK TV0 WLFSS DAYS 

Secretary of the.Interior J. A. IKrug today announced that he is urging the 

fishing industry to see that good supplies of fish and other seafoods are available 

in markets throughout the country on *Tc~es&ys and Thursdays as well as on the 

traditional Friday fish4a.y. 

President Truman has asked the nation to forego meats on Tuesdays and poultry 
.- 

and eggs on Thursd,ays in order to conserve food supplies, 

"The fishing industry has always x&e special efforts to see that good sp 
plies of fish in many varieties nave :een a~vaila3le for Friday use," Secretary tiq 
said. T-r012 nov on we are expecti,% the 
it that plenty of fish and other 

iadustry to make en equal. effort to see to 
seafood &s pre zvailable on the new meatless and 

eggless dqy-~.~ The industry has alwe;-s so**ht to persuade housewives to use fish on 
days other than Friday and will welcome its present opportunity.lr 

He also s?id that the Fish 
couraging mare 1,etail stores to 
fishery products. 

arlu :rliid. " '*'*' "i?e Service would join the industry in en- 
install 3dequ2,te equipment fcr tine Izz3ndl.i~ of 

"The fishing industry is one of the few important elements in the food field 
that is capable of rapidly expandin, p its production at the present time. Literally 
millions of pounds of nutritious fish will be made available by the industry as 
soon as needed." 

The Secretary said that he also had instructed the Fish and Wildlife Service 
to begin a cxpaign to teach housewives b:: to use fish economic&&~. 

Swestions offered by the Service are! 

Where to buy: Select a reliable market or store l:Tith facilities for handling 
'ish adequateb. Fresh fish should Se well. iced in the displays end frozen fish 

should be solidly frozen. 



‘)bldl;_.. h;&y: FOT ecoxoq, 105k’Tor items in abwdarit supply or for local or 
lesser knolls. varieties of fresh fi&; co;‘w~re fresh end frozen fish prices. 
?illet s <and steaks are economical beca.zc^ they have little waste and generally irk 
valve little cle,ariiq or other prepr:xtioYi to m&e them ready for the pan, 

Mo~dwn methods of refrigeration m&e 3 l,ossible the preparation of frozen prod- 
ucts Gtn flr:vor equal to that of fresh fish, 
tion and kept 

Foods frozen while in prime condi- 

frost irig. 
properly refrkerat ed, ret::in their fine, full flavor after de- 

Eow to select* --. ----- - -.----’ Tile homerz3~er wIno bz.ys 
f iculty in =Iccurately appraisirc quality 

fish only occasionally *may have dif- 

on the ju&~wnt of the retailer, 
z:d therefore must depend, to some extent, 

Little trouble should be experienced in dis- 
t in@,&@ bctvreen the various stwes of 
03 served: 

frcsbness if the following factors are 

1 -. Wb~le fish, as a rule, should’, ‘se’ri~id and flesh should be firm. 
13, Gdor c’hould be mild and zAea&nt. 
;: ~v2s should be Clea afi&*fi~11. 

5: 
Sills should be red&ieh 3r pink in. color, 
Skin should be shiny and the color unfaded, 

6, Yrozeli fis’h should be in a solldl;~ frozen cor,dition. There should 
3e 20 trace of IsrobCng or C;,7ie&outt zp~ear2nce. 

&'iJ tQ DrCiyre* -.---_ _-. -‘---’ Nti~ retailers X&X ;L practice of providiw tasty recipes 
for the prqzrat ion of fish. Ask for such Informat ion. i?oll~w cooki.,% direct ions 
cl0 sely. It is important that fish be ~,ivcn its proper cookir+~ time, Eo not 
overcook. 

I*. + ViLbS 31 - fish> -- ----. - --- Clerks 
part ic~11,21’ cookery, ,aidi.~~ 
rettilers ::ri!_l prepare the 
so tlr_ere ::;111 -tie the least 
the fo llol.5n~: form2: 

are sometimes lzlpful in advisir... th.e better cuts for 
in good s&zction, 2nd suzestie good buys. No s t 
fish in thz AGE? required for cooking, 3..1y your fish 
work for you in the kit then, Fish rnzy be obtained in 

Vhole or round--fish as caught 
(Alloys 1 pound per person) 

3r awn-- entrails only are removed 
(hl.10~ 3/4 pound per per-,on) 

tiessKi--entrails, head, tail, e?I=d fins are removed 
bllo~~ l/2 pound per person) 

Pen-dressed-prepared as 
~Allol-r l/2 pound per 

above, perkqs split, reedy for the pan 
per son) 

Pill&s--side of <-’ ,~sh cut <awy from bone, practically boneless 
(XLlow l/3 pound per person) 

Chunks-thicker portions thz,n st~a%s 
(Allovr l/3 gound per persol?-) 

2 



Holr; to handle in the home: Fish is a ~-erishabILe item. bp in moisture- -- 
proof paper ,xA.place it in the refrigerator until time for preparation. 

Lb not allow fish, either fresh or frozen, to stand in water. If fish must 
be washed, do so q-uickly by dipping in cold vater, Ery or drain immediately. 

Frozen fish should be @aced in the IL --eezing unit of the refrigerator. To 
thaw, place it in the warmer section of the refrigerator cr expose to room tem- 
perature. Frozen foods may be cooked witbut preliminary thavkg if additional 
cooking the is allowed, 

Additioncl ;sformation on fish preparation and cookery may be obtained from 
the Fish and kY.ldlife Service, Washington 25, 3. C, 
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